Effect of high pressure on some properties of lactic acid bacteria present in kefir.
The aim of the work was to determine the effect of pressurization under 700 and 1000 MPa on the following: biochemical and antibacterial activity of individual strains of streptococci and lactobacilli, isolated from kefir inoculum, and of kefir microflora. After pressurization under 1000 MPa, the studied microorganisms lost their ability to inhibit the growth of the test strains, preserving the aroma-producing ability at the same time. The pressure of 1000 MPa caused also the changes in conformation of lactic acid, produced by the bacteria in skim milk culture. The changes in metabolism of the isolated bacteria, as being the result of pressurization under 700 MPa were dependent on the strain of microorganisms.